The water distilled essential oil (EO) from the fruits of Malabaila pastinacifolia Boiss & Balansa (Apiaceae), an endemic species from Turkey, was analyzed using GC-FID and GC-MS systems. The analysis revealed 38 compounds accounting for 97.6% of the EO. Hexyl butyrate (47.2 %), hexyl hexanoate (22.7%) and -terpinyl acetate (11.1 %) were found as the main constitutes. This is the first report on the EO composition of M. pastinacifolia. The genus Malabaila Hoffm. (Apiaceae) is represented by seven species in flora of Turkey: M. aurea Boiss., M. dasyantha (C. Koch) Gross., M. lasiocarpa Boiss., M. marashicum (Yildiz & Kit Tan) Menemen, M. pastinacifolia Boiss & Balansa, M. nydeggeri (Yildız & Dinc) Menemen and M. secacul Banks & Sol. subsp. secacul, four taxa being endemic (M. lasiocarpa, M. marashicum, M. pastinacifolia, M. nydeggeri) [1a,1b]. The distribution of phytogeographic elements is Irano-Turanian (M. dasyantha, M. lasiocarpa, M. pastinacifolia, Mediterranean (M. aurea) and undetermined (M. secacul, M. nydeggeri, M. marashicum) [1a,1b]. In Turkish folk medicine, Malabaila species have been used in the treatment of the ailments (Table 1) [1c-1g].
There has been only one report on the biological activity of Malabaila species from Turkey: The methanol extract of M. secacul did not display any antimicrobial activity against Staphylococcus aureus, Bacillus subtilis, Escherichia coli, Candida albicans, C. glabrata. However, the extract showed weak activity against C. krusei using the disk-diffusion method [2a] . The phytochemical studies of the Malabaila species are mainly composed of essential oil (EO) components ( 
Experimental
Plant material: M. pastinacifolia fruits were collected on July 10 th , from Kayseri: Kayseri-Tomarza road, 2 km, road side, 1350 m, Turkey. A voucher specimen has been deposited at the Herbarium GAZI in the Gazi University, Faculty of Science, Ankara, Turkey (Voucher specimen no: ZA 8107). The plant material was identified by Prof. Dr. Zeki Aytac (Gazi University, Faculty of Science, Ankara, Turkey).
Isolation of the oil:
Air dried crushed fruits were subjected to water distillation for 3 h, using a Clevenger type apparatus, to produce 1.12%, v/w, of the yellowish colored EO.
The GC-FID and GC-MS analysis:
The GC-MS analysis was carried out with an Agilent 5975 GC-MSD system. An Innowax FSC column (60 m x 0.25 mm, 0.25 μm film thickness) was used with helium as the carrier gas (0.8 mL/min). GC oven temperature was kept at 60C for 10 min and increased to 220C at a rate of 4C/min, and then increased to 240C at a rate of 1C/min. Split ratio was adjusted 40:1. The injector temperature was at 250C. MS were taken at 70 eV. Mass range was from m/z 35 to 450. The GC analysis was carried out using an Agilent 6890N GC system. In order to obtain the same elution order with GC-MS, simultaneous injections were carried out by using the same column and appropriate operational conditions. FID temperature was 300C. Relative percentage amounts of the separated compounds were calculated from FID chromatograms.
Identification of essential oil components:
Identification of the essential oil components was carried out by comparison of their relative retention index (RRI) to a series of n-alkanes, by computer matching with the commercial libraries (Wiley GC-MS Library, MassFinder 3 Library) [3a,3b] , or by comparison of their MS spectra with MS literature data [3c,3d] and in-house "Başer Library of Essential Oil Constituents" built up from authenticated compounds, components of known oils and isolated compounds from EOs.
